4/07 call notes 

Cookware Sales Queen, Lisa Amblo - started in July 2005 promoted to director in July of 2006

Last year sold  55 12” Skillets with lids and  50 grill pans full price

Featured in Jan KCN

When do you present the cookware?

Always talks about cookware first. Open with introduction and then how to put a decent meal on the table in under 30 minutes that didn’t come from a box, and how to reinvent leftovers so that you can cook once eat twice and people will want to eat it.

She talks about Cookware, Forged Cutlery, then into the recipes and Stoneware.

How do you explain the features and then in turn the benefits of the cookware?

Take each feature and explain how it effects their life in the kitchen.

Our cookware is made of hard anodized aluminum, strongest material that cookware can be made of, 3 times stronger than stainless. Also Titanium alloy reinforced. Makes the bottom surface stronger

Titanium – oil won’t run to the sides because it’s been pitted or wobble on a flat top stop

These 2 metals together make the best conductor and heat retainer. From the moment you set the pan on the burner, it runs the heat through the edges and up the sides, so that the entire pan is hot right away. When you make bacon it starts splattering right away, a moment later it’s laying in a pan of oil, have to keep readjusting the heat, that won’t happen with our pans. 

Silicone handles – cool on the stove, go into the oven, when you are distracted in the kitchen you won’t burn yourself when you grab the pan, and much easier to handle.

We use a Dupont autograph nonstick coating, unlike Teflon, which is sprayed on and why it is so easily damaged, ours is baked on in layers, that’s why we can give you a life time warranty. She lightly scrapes metal spatula across her grill pan because it makes such a great noise. “I don’t want you to scrape a spatula across your grill pan, you want to use nylon, bamboo or plastic, but if your husband walks by and uses a metal spatula, you don’t have to have a heart attack, it won’t cause damage.”

Teflon is only dangerous when it’s damaged. Ours is not Teflon plus it’s unlikely that will happen. Even if it did, it can be replaced because it has a life time guarantee.

How do you now apply the concept of creating visuals with the cookware.

Brings 12”skillet, lid and grill pan to every show. They need to be seen.

The reason I’m standing here holding this particular pan, the 12” skillet and lid, is because it’s the most versatile pan in the kitchen. If anyone is familiar with the food network and you watch Rachel Ray, this is the piece always sitting on her stove. You will use it 4 out of 5 nights a week. It’s shear size makes it versatile for saving time in the kitchen. Good cookware is going to make you a better cook and simply by using good cookware, time in the kitchen will be reduced and you will get better results. Simply just by frying breaded boneless chicken breasts, you can now cook 4-5 breaded chicken breasts at a time. That’s usually a marathon event, cooking 2 at a time. You can reduce that time and get better results.

Meatballs 2 pounds of meatballs in two batches. Grilled cheese, pancakes 3,4,5 at a time = saves time

If you are someone like myself who likes to be a little adventurous in the kitchen, I will do something like you see on the food channel, like Emeril, start cooking on top of the stove, add ingredients and finish in the oven.  

Chicken cut up browned with rosemary & herb seasoning, take out add a cut up onion and sliced potato, now mention the forged cutlery and mandolin, thin and quickly sliced, let that cook a little bit, add some white wine add mushrooms, through the chicken back in put in the oven a 350 for about 45 minutes and you have a fabulous 1 dish meal in just one pan.

But if your are not that adventurous and you are making something as simple as Hamburger Helper, it’s going to come out better. Use the Mix and Chip, brown the chop meat. Add the rest of the ingredients or I can make something better with fresh ingredients in the same amount of time it will take to make that Hamburger Helper. Brown up meat, throw in fresh garlic, Italian seasoning, use the drainer, drain off the excess fat, take 2 cans of tomatoes, add in, in the meantime boil pasta in the stock pot. The boil by the way will come up in half the time in our cookware. Try it head to head with another pot in your kitchen. Drain the pasta. You always see the chef throwing the pasta in the sauce The reason that they do that, is that by leaving it over the heat for a minute or so it allows the sauce to coat the pasta much more evenly and give it better flavor. So you now have become a much better cook with that same pound of ground meat.

Brunch on Sunday take a dozen eggs, take the one or two veggie sitting in the frig, dice up veggies with the Santoku knife, throw into the pan and sauté with an onion. Throw in the dozen eggs and throw in some cheese. Put on a low flame on top of the stove cover with the lid, it will set beautifully. Or if you want it to cook a little heavier. Throw it into the oven at 350

Cake 12” cake

A 9” cake is always too small for all the people coming for the birthday party, but I don’t really need to have a sheet cake sitting in my house for the rest of the week. A 12” cake is the perfect size. It’s a beautiful answer to that. I just spry the pan, throw in the batter, pop it into the oven. A beautiful surface to decorate and I have a beautiful 12” cake.

If you already have cookware that you love, and you are using it and you are happy with it, I hope I gave you some ideas to use. But if you don’t already have a grill pan, this is a great addition to your cookware collection. Many nights it’s 4:30 and I have not decided what to make for dinner yet. This is the time to pull out the grill pan. You really can have a meal on in 30 minutes with fresh meat. Use the griddle as a defroster.

Every Monday I start Weight Watchers, I’m off by Tuesday, but on Monday I want to eat healthy I take out the chicken and grill up a bunch of chicken with basil canola & veggies. When grilling veggies with a thick skin, like zucchini, cut on a diagonal - will cook quicker because it exposes more flesh and less skin so you can get it done faster. Tomorrow if I try to reheat that meal no one will eat it because it’s going to be dry. So tomorrow night I pull out the 12 “ skillet; saute’ garlic and oil, pull out the veggies and chicken. They are already cooked, so all I need to do is get them hot. Add chicken broth and put over pasta. That’s chicken primavera and everyone will eat it!

London broil, put some of smokey barbecue rub in the garlic oil and rub into the steak. Use the meat tenderizer to really get the seasoning into the meat. Grill in a searing process, very quick process med high heat 1-2 minutes each side. As soon as you see grill marks, flip it over.

Grill red potatoes, don’t have to peel! Cut them nice and small and add some more of the marinade right over the potatoes, throw them in the pan right around that steak. Take the whole pan, put it in the oven at 375 for about 15 minutes. Open a can of corn, there’s dinner!

Tomorrow night I pull out that leftover London broil. As much as I love my dog, I paid too much for that meat and I really don’t want to feed it to him! I slice it up. Tomorrow night I can make paninis. I can take a nice crusty bread and baste with basil blend canola oil. Layer on the meat, whatever cheese I like maybe some jack cheese, put some of those veggies on there. Add another slice of bread with basil canola and grill. Anyone would love that. 

Or even easier -cut up steak into bite size pieces. Take out that 12” skillet, saute’ an onion, throw in some salt and pepper. Best to use sea or kosher salt, it won’t dry out your meat like iodized salt, it will enhance the flavor. Take a red yellow or orange pepper. Green peppers give you heartburn because it’s they are not ripe, that’s why they are cheap. Dice up the pepper, throw it in the pan with diced up meat you had left over. Add 2 cans of Del Monte tomato sauce. Throw it in there, saute’ it up. Throw it over some white rice and you have pepper steak.

Now that you love these pans and I have effectively gotten you through a week of cooking with limited time in the kitchen with the best results you will have. What I want to do is buy the pan tonight and use it every single day for three weeks, from oatmeal to Chateau briand. Whatever you make, I want you to make it in these pans. If at the end of three weeks you don’t absolutely love it, I want you to call me and I will help you get a refund. Reference # to write on the box, put it outside your door and Fed Ex will pick it up, you will get a full refund. But this is what I think is going to happen. I think you are going to call me in three weeks and you are going to book a show to get the rest of the 12 piece set for half price!

Do you use the cookware as a booking tool?

Key issue to me. I told them to buy the 12” skillet or grill pan at full price and then you will want to book a show to get the rest at half price. If you use it for only a booking tool, you eliminate people who will never have a show and you have said it’s not worth full price.

Sell it and get them to love it. Even if they don’t ever book a show they will have a pan that they will love and when they show up at another show, they will sell it for you.

Our cookware is not overpriced for the quality. All Clad, comparable cookware, 10 piece set is over $1000, not nearly as nice, not silicone handles, below average for the equivalent price.  Even on sale, we are below average on price for the equivalent cookware.

How do you know all that?

Learned about cookware from company, watches the DVDs over and over, need to own it and use it every day, give your own stories to share, watch the food network for tips.

She only does one recipe, doesn’t sell food/recipes, sells products, but gives lots of great ideas, recipes, etc.

Home Shopping channels, watch it for the selling info and words. Listen to the words they use to sell ‘terrible’ cookware on TV.

Hold up the 12” skillet and call it the “try me piece”.

Usually does a stoneware recipe – foccacia, braids, etc.

15-20 minutes on cookware if crowd is with her, then into the forged cutlery, then into the recipe

